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Aghnia Hauna Nisa. C9413002. Analisis Pelaksanaan Standard Operational 
Procedure (SOP) Pembuatan Recipe Pada Food and Beverage Product 
Department di Hotel Best Western Premier Solo Baru. Program Studi Diploma 
III Usaha Perjalanan Wisata. Fakultas Ilmu Budaya. Universitas Sebelas 
Maret Surakarta. 
Laporan Tugas Akhir ini berisi tentang analisis pelaksanaan Standard 
Operational Procedure (SOP) Pembuatan Recipe pada Food and Beverage 
Product Department di hotel Best Western Premier Solo Baru. Tujuan dari 
penelitian ini untuk mengetahui pelaksanaan standard operational procedure 
(SOP) pembuatan recipe pada karyawan food and beverage product department.  
Dalam penulisan Laporan Tugas Akhir ini menggunakan metode 
penelitian kualitatif yang disajikan secara deskriptif. Teknik pengumpulan data 
yang digunakan dalam penelitian ini adalah observasi (pengamatan), wawancara, 
studi dokumen dan arsip penunjang lainnya.  
Berdasarkan hasil penelitian ini diketahui bahwa standard operational 
procedure (SOP) pembuatan recipe di hotel Best Western Premier Solo Baru 
dilakukan melalui beberapa tahapan, yaitu menentukan jenis masakan, 
mempersiapkan bahan masakan, menentukan metode pengolahan, menentukan 
ukuran porsi, dan melaksanakan test food. Selanjutnya sosialisasi standard 
operational procedure (SOP) recipe dilakukan melalui training standard 
operational procedure (SOP) recipe dan diingatkan pada saat briefing. Adapun 
kendala pelaksanaan standard operational procedure recipe yang ditemukan di 
hotel Best Western Premier Solo Baru adalah kurangnya kedisiplinan kerja dalam 
hal kedisiplinan waktu dan kurangnya kedisiplinan dalam operasional pelayanan. 
Kesimpulan dalam penelitian ini, yaitu karyawan food and beverage 
product department di hotel Best Western Premier Solo Baru mempunyai peranan 
yang sangat penting untuk menghidangkan makanan dan minuman karena 
karyawan food and beverage product department bertugas di area dapur hotel 
Best Western Premier Solo Baru. Oleh sebab itu, karyawan food and beverage 
product department harus mempunyai etos kerja yang baik dan mengetahui ilmu 
pengetahuan tentang perhotelan khususnya dibidang food and beverage product 
untuk meningkatkan kualitas kinerja. 
 
Kata kunci: Analisis Pelaksanaan, Standard Operational Procedure (SOP), 











Aghnia Hauna Nisa. C9413002. Analyzes the implementation of Standard 
Operational Procedures (SOP) Making Recipe in Food and Beverage Product 
Department at Best Western Premier Solo Baru Hotel. Program Study Diploma 
III Tourism Vocational School. Faculty of Humanities. Sebelas Maret 
University of Surakarta. 
 The final report analyzes the implementation of standard operational 
procedures (SOP) making recipe in food and beverage product department at 
Best Western Premier Solo Baru Hotel. The purpose of this study investigated 
implementation of standard operational procedure (SOP) making recipe on 
employee food and beverage product department.  
The final report uses qualitative research methods are presented 
descriptively. Data collection techniques used in this study are observation, 
interviews, archival studies and other supporting documents. 
 This study revealed that the standard operational procedure (SOP) 
making recipe in Best Western Premier Solo Baru Hotel was conducted through 
several stages. They are determining types of dishes, preparing food ingredients, 
specifying the processing method, determining portion sizes, and conducting food 
test. Then the dissemination of standard operational procedure (SOP) recipe was 
done through training standard operational procedure (SOP) recipe and 
reminding at the briefing time. In addition, the constraints of the implementation 
of standard operational procedure (SOP) recipe found in Best Western Premier 
Solo Baru Hotel is the lack of discipline of work in terms of time discipline and 
the lack of discipline in the operation of the service. 
 The conclusions in this research, staff food and beverage products 
department at Best Western Premier Solo Baru Hotel has a very important role to 
serve food and beverage for employees of food and beverage products department 
in charge in the kitchen area hotels Best Western Premier Solo Baru. Therefore, 
employees of food and beverage product department must have a good work ethic 
and know the science of hospitality, especially in the field of food and beverage 
products to improve the quality of the performance. 
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